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and  the  physician:  to  the  dietitian,  by  supplying  accurate,  timely  data  on 

which  to  base  management  decisions;  and  to  the  physician,  by  supplying  complete 
patient  dietary  information  as  it  is  needed  in  the  diagnosis  of  disease  and 
treatment  of  the  patient. 
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PURPOSi-; 


The  purpose  of  the  Food  Service  (FS)  System  condition-action  flowcliarts 
is  to  present  in  easily  understandable  graphic  form  the  major  processing 
involved  in  an  advanced  Food  Service  system.  The  FS  system  is  intended 
to  provide  the  Food  Service  portion  of  the  healtli  care  support  systems  which 
are  the  mission  of  the  Tri-Service  Medical  Information  System  (TKIMIS) 
proj  ect . 
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LIMITATIONS  : 


The  reader  must  not  at  this  time  expect  to  find  a hospital  Food  Service 
Division  which  operates  exactly  as  described  herein.  This  is  because  the  FS 
System  charted  here  included  more  capabilities  tlian,  and  is  a superset  of, 
any  known  system  at  the  time  of  t)iis  writing.  The  system  presented  here  is 
in  fact,  a technology-independent  description  of  tlie  full  TRIMIS  FS  System 
design.  However,  the  internal  details  of  routine  processes  such  as  production 
of  reports  are  not  presented  here,  as  the  condition-action  diagram  format  is  an 
Inappropriate  medium  for  tliat  type  description. 
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OVEKVIEW: 


The  Food  Service  Subsystem,  is  composed  of  twelve  (12)  major  functions 
grouped  into  five  (5)  major  categories:  the  CI,INICAi,  SUPPORT  functions 

(Clinical  Support-Inpatient  and  Clinical  Support-Outpatient),  the 
RESOURCE  MANAGEMENT  FUNCTIONS  (Local  Data  Base  Maintenance,  Financial 
Management,  Personnel  Management,  and  Quality  Control  Management),  tlie 
FOOD  PRODUCTION  functions  (Menu  Item  Preparation  Scheduling,  Inventory 
Control,  and  Menu  Item  Preparation),  tlie  FOOD  SERVICE  functions  (Patient 
Tray  Assembly  and  Dining  Room  Service),  and  CENTRAL  DATA  BASE  MAINTENANCE. 

The  general  interrelat ionsli  ips  between  the  Food  Service  Subsystem  functions, 
and  the  interfaces  between  tliese  functions  are  shown  in  Figure  1. 

Both  Clinical  Support-Inpatient  and  Clinical  Support-Outpatient  rely  on  t lie 
Ward/Clinic  and  Patient  Administration  Subsystems  for  patient  identification, 
registration,  medical  record  availability  and  completeness,  and  tlie  diet  iirdcr 
The  Clinical  Support-Inpatient  function  needs  these  subsystems  for  patient 
location.  The  Clinical  Support-Outpatient  function  relies  on  tlie  Patient 
Administration  Subsystem  for  eligibility  determination,  and  on  the  Patient 
Appointment  Subsystem  for  Nutrition  Clinic  appointments.  These  functions 
also  rely  on  each  other  for  dietary  record  data,  for  patients  who  transfer 
between  outpatient  and  inpatient  status. 

The  remainder  of  the  Food  Service  Subsystem  functions  exist  to  support  the 
two  Clinical  Support  functions.  The  Central  Data  Base  Maintenance  function, 
which  operates  outside  the  environment  of  any  individual  hospital,  provides 
recipes,  nutritive  values,  and  a Hospital  Master  Menu  to  the  Local  Data  Base 
Maintenance  function  of  each  hospital. 

The  Local  Data  Base  Maintenance  function,  as  well  as  the  other  three  Resource 
Management  functions,  support  all  other  functions  of  the  Subsystem,  without 
exception.  The  Local  Data  Base  Maintenance  functions  provide  versions  of 
the  Central  Data  Base  Maintenance  function  data  bases,  tailored  to  meet  local 
requirements,  to  other  functions  as  needed.  The  Financial  Management  function 
keeps  financial  records  and  provides  budgetary  guidance.  The  Personnel  Manage 
ment  function  monitors  personnel  schedules  for  all  functions.  The  Quality 
Control  Management  function  maintains  procedures  and  other  quality  control 
mechanisms  for  all  functions. 
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'K  The  Menu  Item  Preparation  Schedui  inf>  function  assures  that  the  correct 

(piantity  of  each  menu  item  is  scheduled  for  production  in  a timely  fashion. 
Based  on  these  schedules,  tlie  Inventory  Control  function  Is  used  to  procure 
the  raw  ingredients  for  the  menu  items,  and  maintains  a perpetual  Inventory 
of  amounts  on  hand.  These  are  withdrawn  from  inventory  as  needed  for  menu 
item  preparation  througii  tiie  Menu  Item  Preparation  function.  The  menu  items 
are  produced,  and  provided  to  the  Inventory  Control  function  for  storage. 

The  Patient  Tray  Assembly  and  Dining  Room  Service  functions  withdraw  tlie 
prepared  menu  items  from  inventory  as  they  are  needed  for  service.  Tlie 
Patient  Tray  Assembly  function  interfaces  with  the  Clinical  Support- 
Inpatient  function,  wliich  provides  tlie  menu  item  selections  for  each 
individual  patient  eating  on  the  nursing  unit.  Trays  for  each  patient 
are  assembled  and  turned  over  the  Logistics  Subsystem  for  delivery  to 
the  nursing  unit.  While  meal  service  progresses  in  the  Dining  Room, 
headcount  is  taken  of  individuals  entering.  This  headcount  data,  with 
other  shortage/ 1 eftover  information  from  both  Service  functions,  is  pro- 
vided to  the  Local  Data  Base  Maintenance  and/or  Financial  Management 
functions  for  review  ami  follow-up. 

Kxpected  Benefits  include: 

o Improved  utilization  of  personnel,  equipment,  and  professional 
resources . 

o Increased  capability  to  respond  to  the  needs  of  the  patient, 
o Greater  Improved  food  quality, 
o Improved  food  quality. 

CLINICAL  SUPPORT-OUTPATILNT 

These  processes  encompass  the  sequence  of  events  that  take  place  with- 
in the  Nutrition  Clinic  in  providing  nutritional  care  to  outpatients 
from  the  time  the  patient  enters  the  clinic  until  the  patient  departs. 

As  the  Nutrition  Clinic  is  a referral  clinic,  most  patients  are  appointed 
by  PATIKNT  AFl’OINTMKNT  SCIIFDIILING  (I’AS);  however,  procedures  for  appoint- 
ment of  patients  who  have  bypassed  PAS  and  procedures  for  reappointment  of 
those  patients  who  have  been  appointed  but  for  some  reason  require  a new 
appointment  are  included. 

Patients  appointed  for  initial  diet  instructions/counselling  must  have 
a consult  form  from  a care  provider  with  the  appropriate  diet  order. 
Procedures  for  obtaining  a diet  order  when  no  consult  form  is  available 
are  included.  The  medical  record  Is  normally  required  for  each  patient 
visit.  Procedures  are  included  to  handle  those  situation  where  the 
medical  record  is  not  available  but  diet  instructions/counselling  must 
be  provided. 
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Evaluation  and  validation  of  a diet  order  by  tiie  dietitian  are  included  in 
this  function.  The  information  required  for  performing  tlie  diet  order 
evaluation  is  collected  through  the  completion  of  the  dietary  record  which 
includes  a medical  record  review  or  update  proi'ess  and  a patient  dietary 
history  recording  or  update  process. 

Procedures  for  tlie  documentation  of  each  visit  in  appropriate  patient 
records  and  for  the  initiation  of  any  referral  and/or  follow-up  actions 
required  are  also  included  in  this  function. 

CLINICA^  SUPPORT  - INPATIENT 


These  processes  encompass  ttie  sequences  of  events  that  take  place  from  the 
time  of  patient  admission  to  patient  discharge  as  regards  to  nutritional 
care  . 

Initial  diet  order  receipt  (or  diet  order  I'hange  notification)  and  evalua- 
tion and  validation  of  a diet  order  are  included  in  tiiis  function.  As  diet 
order  validation  may  be  time-critical  in  the  inpatient  setting,  procedures 
are  included  to  allow  for  provisional  one-meal  diet  orders  and  unvalidated 
one-meal  diet  orders  in  the  event  validation  cannot  be  completed  within  a 
meal  service  time  frame. 

In  addition  to  a medical  record  review  and  patient  dietary  history  recording, 
patient  food  tolerances  recording  (or  update  where  appropriate)  is  included 
as  a part  of  the  dietary  record  to  ensure  that  each  patient  receives  appro- 
priate food  items  at  meals. 

All  menu  selection  actions  required  to  provide  patient  meals  either  by 
patient  selection  or  selection  for  the  patient  by  Clinical  Dietetics  Branch 
personnel  are  accomplished  in  this  function.  Menus  are  processed  in  a 
timely  manner  to  allow  for  Patient  Tray  Asssembly  function  preparation 
of  all  items  needed  for  tray  service  (to  include  tliose  items  identified  as 
additional  menu  item  requirements).  Cart  I.oading  Guides  are  also  prepared 
for  use  by  both  the  Patient  Tray  Assembly  function  and  Logistics  Subsystem 
in  food  cart  loading,  delivery,  and  service. 

Tray  service  sequences  as  accompl  islied  by  Clinical  Dietetics  Branclt  personnel 
on  the  ward  are  also  included  in  this  function.  Procedures  for  recording 
patient  specific  information  relating  to  food  intakes  are  provided. 

Discharge  notification  and  tiie  actions  required  to  cancel  prepared  meals  and 
advance  menu  selections  are  included  in  this  function,  as  is  tlie  documentation 
of  the  nutritional  care  during  the  patient  stay  (disposition  of  the  dietary 
record  upon  patient  discharge). 
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CENTRAL  DATA  BASE  MAINTENANCE 


This  function  operates  outside  the  specific  control  of  any  one  Army  Medical 
Department  (AMEDD)  medical  facility,  and  provides  recipe,  nutritive  value,  and 
Hospital  Master  Menu  data  bases  (and  updates  to  those  data  bases)  initially 
to  WRAMC  and  ultimately  (as  an  incremental  enhancement ) to  other  Implemented 
AMEDD  medical  facilities.  The  interface  between  this  function  and  the  medical 
facility  is  the  Local  Data  Base  Mainte'ince  (LDBM)  function,  which  is  respon- 
sible for  reviewing  the  data  bases  and  providing  local  augmentation  to  them. 

The  recipe  data  base  is  composed  of  a standard  preparation  instruciton  set,  a 
standard  ingredient  list,  and  standard  list  of  can  sizes,  abbreviations,  etc., 
as  well  as  the  recipes  themselves,  which  utilize  those  standard  lists.  The 
nutritive  value  data  base  is  composed  of  raw  data  for  each  recipe  ingredient 
and  nutritional  value  of  recipes  and  menus.  The  Hospital  Master  Menu  data  base 
includes  regular  and  modified  diet  menus  for  fe  menu  cycle,  specialty  meals 
and  holiday  meals/menu  items. 

As  change  requests  come  into  this  function,  they  are  reviewed  for  completeness 
and  validity.  If  incomplete/ invalid , they  are  returned  to  the  requesting  faci- 
lity for  further  action.  Changes  may  reference  the  recipe,  nutritive  value, 
or  Hospital  Master  Menu  data  bases.  A change  to  one  data  base  usually  affects 
one  or  more  of  the  other  data  bases  for  example,  a change  to  a recipe  may 
change  its  nutritive  value,  and  hence  the  nutritive  value  of  each  menu  on 
which  the  reciep  has  been  used.  Therefore,  all  changes  must  be  fully  cross- 
checked between  data  bases,  as  well  as  within  the  data  base  being  changed,  to 
assure  that  a change  beneficial  to  one  data  bases  does  not  impair  others. 

When  a group  of  data  base  update  data  has  been  processed,  it  is  forwarded  to 
each  medical  facility,  with  a description  of  the  updating  which  has  taken  place. 

LOCAL  DATA  BASE  MAINTENANCE 

This  function  is  the  interface  point  between  the  Central  Data  Base  Maintenance 
function  and  the  functions  of  the  subsystem  which  run  under  the  control  of  the 
medical  facility.  Within  this  funciton  lies  the  responsibility  of  initially 
establishing  the  data  files  provided  by  the  Central  Data  Base  Maintenance  func- 
tion and  initiating  the  correspond ing/supplementary  local  data  for  those  files. 
As  system  operation  is  initiated  and  continues,  this  function  also  includes 
processing  of  update  data  from  the  Central  Data  Base  Maintenance  function,  as 
well  as  update  data  from  within  fne  Food  Service,  for  those  data  files. 
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To  initiate  the  local  data  bases  provided  from  the  Central  Data  Base 
Maintenance  function,  determination  is  made  of  the  menu  items  from  the 
Hospital  Master  Menu  to  be  used  locally,  creating  a Local  Master  Menu. 
Based  on  that  menu,  the  recipes  to  be  used  are  selected,  and  the  ingre- 
dients to  be  used  In  them  selected,  where  optional  ingredients  are 
available.  The  recipes  and  menu  items  are  nutritionally  analyzed, 
using  the  nutritive  value  data  provided.  If  nutritionally  adequate, 
inventory  records  are  initiated  for  each  raw  ingredient  to  be  procured, 
as  well  as  for  each  prepared  menu  item.  Menus  are  printed  for  patient 
distribution,  and  provided  to  the  Clinical  Support-Inpatient  function; 
and  dining  room  menus  are  provided  to  the  Dining  Room  Service  function. 

As  system  operation  progresses,  both  specific  "hard"  data  changes  and 
operational  feedback,  or  "soft"  data,  are  processed.  The  "soft"  data 
are  analyzed,  and  specific  changes  to  be  made  to  the  data  bases,  if 
any,  are  identified.  "Hard"  data  (specific  changes)  can  arrive  from 
the  Central  Data  Base  Maintenance  function,  or  from  within  the  Food 
Service.  These  changes  are  processed  on  a schedule  compatible  with 
the  daily  operation  of  the  Food  Service  ( i .e . , they  do  not  have  to  be 
processed  immediately  upon  arrival).  Like  the  Central  Data  Base 
Maintenance  function,  all  changes  to  an  Individual  data  base  must  be 
cross-checked  against  other  data  bases  to  assure  compatibility,  in- 
cluding data  bases  maintained  by  other  Food  Service  Subsystem  functions 
(e.g..  Menu  Item  Preparation  Scheduling).  Some  "hard"  data  changes  are 
the  update  responsibility  of  the  Central  Data  Base  Maintenance  function, 
and  are  provided  to  that  function  for  processing. 

FINANCIAl.  MANAGEMF.NT 

The  processes  included  in  this  function  are  triggered  by  specific  events — 
scheduled  events,  such  as  updating  of  census  forecast  data;  and  arrival 
of  documents  for  costing  and  budget  updating.  The  major  processes 
include  recipe  costing,  determining  food  and  expendable  supply  purchase 
and  issue  cost  estimates,  maintaining  records  of  rations  served,  and 
preparing  and  updating  long  and  short  range  census  forecasts. 

The  census  forecasts  are  developed  from  the  daily  and  cumulative  records 
of  meals  served  in  the  dining  room  (headcount  data)  and  the  diet  census 
for  Inpatients,  from  the  Clinical  Support  Inpatient  function.  The  long 
range  forecast  is  developed  to  support  the  raw  ingredient  procurement 
cycles,  as  provided  by  the  Inventory  Control  function.  The  short  range 
census  forecast  is  a more  accurate  forecast,  developed  2-3  days  prior 
to  menu  item  service  from  more  current  census  data.  These  census  fore- 
casts are  used  by  appropriate  functions  in  developing  daily  requirements. 
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This  funi’rinn  processes  both  procurement  and  issue  requisitions.  All 
procurement  requisitions  are  released  through  this  function  following 
fund  availability  i-er t i f icat ion  . This  includes  a cost  projection  for 
the  requisition,  which  is  posted  to  "obligated  funds".  Requisitions 
showing  a('tual  receipts  of  raw  ingredients  (and  prepared  menu  items) 
are  also  costed.  Actual  costs  are  posted,  and  the  obligated  fund  infor- 
mation is  updated  accordingly.  A cumulative  receipt  record  is  maintained 
for  each  raw  i ngred  i ent / prepared  menu  i tem/expendale  supply  to  assist 
in  verifying  the  Inventory  Control  funt’tion  physical  inventory.  Issues 
from  the  inventory  are  costed  and  posted  to  a cumulative  witiidrawal 
record,  tor  the  same  purpose. 

Headcout  data  from  tlie  Dining  Room  Service  function  and  beds-occup i ed 
data  from  tlie  I’atient  Administration  Subsystem  prc'vides  the  basis  for 
the  computation  of  rations  served,  which  is  the  figure  used  to  autliorize 
food  expenditure  within  tlie  Food  Service. 

Recipes  are  costed  periodically  to  provide  an  inventory  line  item  price 
for  prepared  menu  items,  whicli  must  be  maintained  to  support  the  sale 
of  such  menu  items  to  other  medical  facilities  in  the  area. 

PF.RSi ' N_N K 1 , tUN'ACFMF.'lT 

The  processes  of  this  function  include  those  for  maintaining  employee 
duty  schedules  and  checking  employees  in  and  out  . Tlie  hours  worked 
data  for  each  employee  will  be  available  for  civilian  pay  purposes. 

At  the  time  of  employee  check-in,  the  (Quality  Control  ,‘Ianagement  func- 
tion will  provide  each  employee  witli  information  regarding  internal  opera- 
ting procedures  wtiich  have  changed,  tliat  are  pertinent  to  h.s  duties. 

Kach  employee  will  receive  a copy  of  his  time  and  attendance  information 
for  his  own  personal  records. 

(lUAl .ITY  CONTROl.  tUNACFMF NT 

This  function  will  include  support  for  the  food  technology  laboratory, 
and  be  the  control  point  f<ir  Fond  Service  internal  operating  procedures. 
Based  on  inventory  information  from  the  Inventory  Control  function, 
the  production  schedule  from  the  Menu  Item  Preparation  Scheduling  func- 
tion, and  the  menu  being  served  from  the  bocal  Data  Base  Maintenance 
function,  the  requirements  for  food  samples  to  be  taken  and  tested  in  the 
food  technology  laboratory  are  generated,  governed  by  appropriate  food 
safety  guidelines.  Records  of  tlie  results  of  those  tests  will  be  main- 
tained. A file  of  internal  operating  procedures  will  be  maintained. 

These  will  be  categorized  t>  identify  tlie  group(s)  of  employees  to  which 
each  applies,  for  interface  witli  the  Personnel  Management  function. 
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MENU  ITEM  PREPARATION  SCHEDULING 


Based  on  the  census  forecasts  generated  through  Financial  Management 
function  operation,  and  the  recipes  and  menus  from  the  Local  Data  Base 
Maintenance  function,  the  number  of  servings  needed  of  each  menu  item 
for  each  day  of  the  menu  cycle  is  computed.  The  schedule  to  be  used 
in  preparing  tliese  menu  items  is  developed,  to  meet  ingredient  procure- 
ment schedules  provided  through  the  Inventory  Control  function. 

INVENTORY  CONTROL 

All  processes  included  in  this  function  are  triggered  by  specific 
events  — scheduled  events  (sucii  as  a predetermined  procurement  sctiedule) 
and  document  arrival  for  processing  from  other  functions,  primarily 
tl)c  Menu  Item  Preparation,  Patient  Tray  Assembly,  and  Dining  Room 
Service  functions.  The  other  major  internal  interface  is  with  the 
Financial  Management  function,  which  serves  as  the  Inventory  Control 
function  monitor.  The  major  processes  of  this  function  include  food 
and  expendable  supply  procurement  action,  and  the  maintenance  of  a 
perpetual  inventory  for  raw  ingredients,  prepared  menu  items,  and 
expendable  supplies. 

Procurement  of  -“xpendable  supplies  is  accomplished  from  stock  levels 
established  for  each  such  supply,  on  a schedule  provided  by  the  Logist'es 
Subsystem.  Requisitions  are  prepared  and  provided  to  the  Financial 
Management  function  for  costing  and  released  to  Logistics.  Some  expendable 
supply  items  are  received  from  Logistics  on  an  automatic  resupply  basis. 

The  quantities  to  be  automatically  resupplied  are  reviewed  periodically, 
and  adjusted  with  Logistics  when  required.  Receipt  of  automatic  resupply 
items  is  also  noted,  and  Information  is  provided  to  the  Financial  Manage- 
ment function  for  costing. 

Procurement  of  raw  ingredients  is  normally  done  on  a pre-established 
schedule,  as  supplies  by  the  Commissary.  However,  emergency  requisitions 
are  also  handled  when  required.  The  normal  procurement  cycle  includes  raw 
ingredients  ordered  1-2  days  in  advance  of  need,  raw  ingredients  ordered 
bo-75  days  in  advance  of  need,  and  raw  Ingredients  ordered  on  otlier  cycles 
in  between  those  two.  The  quantities  c>f  each  raw  ingredient  needed,  for  the 
appropriate  procurement  cycle,  are  developed  using  one  of  three  methods: 
ingredient  quantities  are  computed  based  on  recipes  and  the  production 
schedule,  ingredient  quantities  are  computed  based  on  a normal  procurement 
period  usage,  or  ingredient  quantities  are  computed  based  on  a combination 
of  recipe  usage  and  normal  procurement  period  usage.  In  all  cases  any  ex- 
cesses on  hand  or  shortages  in  the  inventory  are  incorporated  in  the  quanti- 
ty ordered.  The  inventory  data  is  updated  to  reflect  the  amount  due  in,  as 
well  as  its  anticipated  withdrawal  from  the  i 'ventory  on  a daily  basis. 
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An r i (' i pa  red  withdrawals  are  maintained  to  provide  the  eapability  of 
projecting  storage  space  availabilty. 

A perpetual  inventory  is  maintained.  Actual  raw  i ngred  i ent/ prepared 
menu  item/expendable  supply  receipts  are  posted  to  file  inventory,  as 
are  withdrawals  from  the  inventory.  Per i od i ca 1 ly  , on  a scheduled  basis, 
a physical  inventory  is  taken,  to  assure  the  aci-uracy  of  tiie  inventory 
data.  Results  of  that  inventory  are  turned  over  to  the  Financial 
Management  function  for  identification  of  significant  errors  and 
determination  of  cause. 

MKN’U  ITEM  PRKPARATIO.V 


Tile  processes  included  in  tliis  function  include  the  cyi-le  of  events 
whicli  must  take  place  to  accomplisli  any  single  day  of  menu  item  production 
in  tlie  faciltiy.  Operation  of  tliis  function  assumes  the  availability  of 
1)  tile  Menu  Item  Production  Schedule,  from  the  Menu  Item  Preparation 
Sclieduling  function,  2)  current  inventory  data,  from  the  Inventory 
Control  furii'tion,  and  J)  rei’ipes,  from  the  l.ocal  Data  Base  Maintenance 
function.  Tlie  major  functional  outputs  from  tliis  function  are  prepared 
menu  items,  wliicli  are  placed  in  inventory  I'liilled  or  frozen,  and  are 
hence  available  for  future  use  by  various  service  areas. 

Menu  item  preparation  for  any  given  production  day  encompasses  produi'tion 
schedules  for  a variable  number  of  days  in  advance  (the  number  I'f  days 
is  stable  for  an  individual  hospital  but  varies  among  hospitals).  Some 
menu  items  on  the  advaiu’e  schedules  require  that  ingredients  be  issued 
prior  to  the  production  day  for  thawing,  or  for  pre-production  of  some 
ingredients,  /dvance  schedules  are  reviewed,  and  recipes  requiring 
advance  processing  are  identified  and  extended  to  tlie  quantifies  required. 
These  extended  advance  recipes  are  reviewed  daily  to  identify  any  produc- 
tion quantity  idianges.  If  production  quantity  i-hanges  have  occurred, 
appropriate  action  for  issue  of  additional  ingredients  or  incorporation 
of  excess  ingredients  is  taken.  All  recipes  for  the  production  day 
being  processed  are  extended. 

Using  those  recipes,  tiia  total  quantity  of  each  ingredient  needed  is 
computed,  and  totals  are  converted  to  issue  quantities.  The  requisition 
is  then  sent  to  the  Ingredient  Room  for  adjustment  reflecting  quantities 
on  hand.  Ingredient  labels  and  Ingredient  Roinn  workslieets  are  prepared. 

If  the  recipe  is  to  leave  tlie  Ingredient  Room,  it  is  added  to  a Delivery 
Schedule  which  specifies  wlien  and  where  it  is  to  be  delivered.  Other 
production  worksheets  are  prepared  as  required,  with  packaging  worxshcets 
for  bulk  and  individual  portioning  requirements,  ^^^len  tlie  requisition 
is  returned  from  the  Ingredient  Room,  reflecting  amounts  on  hand  there, 
inventory  data  is  reviewed  to  assure  the  availability  of  needed  raw 
ingredient.  Assuming  availability,  the  requisition  is  released  for 
issue  action  to  the  Inventory  Control  function,  and  the  needed  ingre- 
dients are  delivered  to  the  Ingredient  Room. 
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On  rhe  prodiii’ r i on  day,  process  ing  and  pr<'dui’rion  is  carried  our  according 
ro  rile  documenrs  previously  produced.  Prepared  menu  items  generated  are 
turned  over  to  rhe  Inventory  Control  [uiu'tion,  where  they  t lien  become 
accinintable  inventory  items  available  for  use. 

PATIKNT  TKAY  ASSKMBl.Y 

The  processes  of  tliis  function  include  the  cycle  of  events  wliic-h  must 
take  place  to  accomplish  rlie  preparation  of  trays  for  individual  patients, 
for  any  given  day.  Operation  of  this  function  assumes  the  availability 
of  1)  menu  data,  from  the  Local  D.ata  Base  Maintenance  and  Menu  Item 
Preparat  i on/ .Schedul  ing  function.  2)  inventory  data,  from  the  Inventory 
Control  function,  and  3)  from  rhe  Clinical  Support-Inpatient  function, 
specific  menu  requirements  for  each  individual  patient  and  notification 
of  items  needed  rliat  are  not  on  the  official  menu  for  that  day.  The 
processes  described  apply  equally  to  trays  served  at  standard  meal  periods 
and  to  trays  served,  as  required,  for  in  between  meal,  nourishments. 

Processing  to  support  any  given  service  day  is  initiated  48  hours  in 
advance  of  that  day,  with  the  issue  of  items  requiring  48  hours  to  thaw 
from  the  prepared  menu  item  inventory.  Census  data  changes  are  evaluated, 
and  quantities  needed  recomputed  if  required.  The  requisitions  for  those 
items  are  then  prepared  and  released  for  issue,  with  labels  to  identify 
them  in  temporary  storage.  The  following  day,  items  requiring  24  hours 
to  thaw,  and  items  to  be  drawn  from  I'hilled  storage  are  identified  and 
requisitioned,  following  essentially  the  same  procedures.  Just  prior 
to  each  meal,  individual  patient  menu  selections  are  received  from  the 
Clinical  Support-Inpatient  function,  and  trays  are  assembled  to  those 
spec i f i cat i ons  . Menu  items  not  on  the  official  menu  are  also  identified 
by  that  function,  and  supplied  to  the  Assembly  function  for  acquisition. 
Trays  are  loaded  into  carts,  and  the  carts  are  turned  over  to  the  Logis- 
tics Subsystem  for  delivery  to  the  nursing  units. 

DINING  R(X)M  SKRVICK 


The  processes  in  this  function  include  the  cycle  of  events  which  must 
take  place  to  accomplish  the  service  of  menu  items  in  the  dining  room 
for  any  given  day,  including  the  procedures  for  taking  headcount  in  the 
dining  room.  Operation  of  this  function  assumes  the  availability  of  1) 
menu  data,  from  the  Local  Data  Base  Maintenance  and  Menu  Item  Prepara- 
tion Scheduling  functions  and  2)  inventory  data,  from  the  Inventory  Om- 
t rol  f unct inn  . 
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Like  tlie  Patient  Tray  Assembly  function,  processing  for  any  given  service 
day  is  initiated  48  hours  prior  to  service,  and  follows  the  same  procedures 
for  requisitioning  and  issue.  Instructions  for  the  reheating  of  each 
menu  item  requiring  it  are  provided  with  the  item.  While  meal  service 
is  going  on,  headcount  data  and  casli  collection  procedures  are  also  in 
process.  An  individual  — patient  or  staff  — must  be  autliorized  to  eat 
in  tile  dining  facility.  Ttie  headcount  data  c-ollected  is  forwarded  to  tlie 
Financial  Management  function  at  the  end  of  each  meal  for  further  processing. 
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SUBSYSTKM  INTKKFACES : 


The  Food  Serviee  Subsysfem  (FSS)  depends  c^n  other  TklMlS  subsystems  for 
tlic  following  data  and  functional  support; 

o Patient  registration  and  ident  i f i eat  ion/demograpli  i c data  (PAD), 

o Patient  medical  status/history  data  (Wards  and  Clinics), 

o Patient  administrative  status  (PAD), 

o Beds  occupied  <'ensus,  /\rmy  and  Air  Force  only  (PAD), 

o Patient  drug  orders  witli  possible  food  interactions  (Pharmacy), 

o Ordering  and  inventory  maintenance  of  expendable  supplies  (Log) 


AMENDABILITY  to  AUP  SUPPOKT: 

The  eventual  goal  is  that  KS  ho  an  automated  system  with  significant 
on-line  interactive  compiler  support.  iiowever,  in  these  flowciiarts,  the 
processing  is  presented  only  in  terms  of  procedures.  Because  of  this 
technology-independent  approacli,  tlie  system  and  tiie  charts  are  not  in  any 
way  tied  to  the  use  of  a computer  or  any  other  teciinology  tiuis  eniiancing 

tiieir  usefulness. 
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CONDITION-ACTION' 

DIAGRAM 

intt,rpri;tation 

GUIDE 


ACTION 


K'nsa  an  action  circle  is  encountered,  the 
specified  action,  procedure,  function,  or 
process  is  to  be  perfori.ied  as  noted.  An 
action  is  performed  and  never  has  a truth 
(tri:c  or  false)  value. 


CONDITION 

When  a condition  box  is  encountered,  the 
specified  condition  is  to  be  evaluated.  If 
it  holds  true  or  succeeds,  the  following 
blocks  on  the  diagram  are  to  be  executed. 

If  the  condition  doss  not  hold,  then  flow 
along  this  path  of  the  diagram  stops.  The 
flow  may,  as  appropriate,  either  be  perma- 
nontly  blocked  or  may  merely  wait  at  the 
box  pending  the  successful  evaluation  of 
the  ci’ndition  at  some  later  time.  A 
condition  always  has  a truth  (true  or 
f. il.se)  value. 


coruJa  ion 


FLOWN. TNES 


Flow  proceeds  through  the  diagram  along 
the  flowlines.  When  a flowline  splits  into 
multiple  lines,  all  the  lines  must  he 
follov/ed  (perhaps  at  once).  If  only  one  is 
intended,  condition  boxes  will  be  used  to 
.‘leli’ct  tlie  proper  line.  WNien  flowlines 
join  or  rcconsolidntc  into  a single  line, 
thi!  line  is  to  be  followed  regardless  of 
the  pumlirT  of  joining,  linen  that  were 
■ a'-'l  ive.  Thus  there  is  no  waiting  at  a 
iunclinn.  Control,  execution,  or  intci' 
['relation  of  the  diag.iMm  i.s  .shm/n  by  solid 
M I i nc:; . Data  .and  jnrormatiou,  is 
asiially  ,'i.ssumed  to  acconij)any  control,  bnl 
\ fc  1 1'  ufcioin.'iry  for  clarity,  it  is  .shown, 
r ,.a('.llefis  of  nesl  L.'i , l;y  da.slied  lini's. 
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NOTE 


Clarifying  notes,  comments,  remarks,  i " 

and  other  annotation,  including  references  I 

to  additional  documentation,  .are  enclosed  i 

in  dashed  note  boxes  and  are  connected  to  I 

the  annotated  structure  by  dashed  lines.  I 

STO'iUGE 

A triangular  storage  block  Indicates 
storage  of  information  or  data  regardless 
of  the  medium  of  storage.  Thus,  only 
dashed  data  flow  lines,  not  solid  control 
lines,  will  connect  to  storage  blocks. 

DOCiEIENT 

A document  symbol  represents  infor- 
mation or  data,  regardless  of  media  (it 
may  or  may  not  physically  reside  on  a 
document).  It  is  used  only  for  clarity, 
as  information  such  as  that  contained 
in  the  "document"  is  assumed  to  always 
be  present  along  with  the  control  flow, 
hike  the  storage  symbol,  only  dashed 
data  lines  may  connect  to  a document 
symbol. 

COXNECTOR 

A connector  circle  specifics  that  the 
flov;  continues  on  anotiier  page.  An  out- 
connector  contains  a number,  which  is  the 
sheet  number  at  v/hich  the  flow  is  con- 
tinued, and  n letter,  which  specifics 
which  in-connector  on  that  sheet  is  being 
referenced.  The  in-connector  contains 
the  imtching  number-letter  code.  Adj.ncent 
to  the?  connectors  is  a noL.'itinn  as  to  the; 
shi'ct  ,'ind  proce.ss  to  or  from  which  tlie 
f;omiect:ors  refer. 


If. 


PROCliSS 


\ 


A striped  process  circle  indie  itcf: 
a process  to  be  periorr’.ed.  It  is 
analagous  to  a his':i-lc‘Vel  or  iiieta- 
action.  The  process  referenced  v;ill  be 
cl iagr aimed  in  its  eva  set  of  condition- 
action  f lo'.jcharts  •..•’riich  are  included  in 
the  sa:.-.e  packet  of  fiovchartr.  for 
reference.  After  the  process  is 
perfomed,  flow  resc.Des. 


TERMINATOR 


The  oblong  terminator  symbol  Indicates 
that  the  current  process  or  sub-process 
is  complete.  Normally,  upon  completion 
of  a process,  control  returns  to  the 
process  which  invoked  it,  and  resumes 
v.’hc’rc  it  left  off  in  that  process. 


I 
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CONDITION-ACTION 

examih.es 


If  condition  P hold.n  true,  then  perform 
Action  A but  not  B.  If  P does  not  hold, 
Itien  perform  R but  not  A.  In  nny  case, 
vdien  done,  perform  C. 


IR 


First  perfom  x\ctio:i  C.  Thfn:  If 

condition  P holds  true,  then  perform 
Action  A.  If  condition  Q holds  true, 
thtm  perform  action  B.  Note  that  Both 
P and  Q may  hold,  in  which  case  both 
A and  B will  be  performed. 


First  perform  Action  A,  then  (in  all 
cases)  perform  Action  B.  Additionally, 
if  condition  P holds  true,  then  perform 
Action  C (perhaps  at  the  same  time  as 
Action  B) . 


Perform  Action  A utilizing  information 
contained  on  the  document  B which  was 
retrieved  from  the  file  C. 


First  perform  Action  A.  Then  perform 
process  B,  which  is  itself  flowcharted 
elsewhere  in  this  set  of  charts.  After 
B is  coinpleted,  return  ti'  here  and 
perform  Action  C. 


LDBM 


PERM 


QC 


These  functions 
support  all  other 
functions  within 
the  Food  Service  i 
Subsystem  I 
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MEDICAL  RECORD 
INFO.  IN  DIETARY 
RECORD  MUST  BE 
UPDATED 


FOODiSERVICE  SUBSYSTEM 
CLINICAL  SUPPORT 

MEDICAL  RECORD  INFORMATION  UPDATE  PROCESS 
SHEET  1 OF  1 9 MAR  1975 


PATIENT  FOOD 
TOLERANCES 
MUST  BE  UPDATED 


PATIENT  DIETARY 
HISTORY  MUST 
BE  UPDATED 


FOOD  SERVICE  SUBSYSTEM 
CLINICAL  SUPPORT 

PATIENT  DIETARY  HISTORY  UPDATE  PROCESS 
SHEET  1 OF  1 9 MAR  1975 


MEDICAL  RECORD  , MEDICAL  RECORD 

REVIEW  REVIEW 
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FOOD  SERVICE  SUBSYSTEM 
CLINICAL  SUPPORT 

PATIENT  DIETARY  HISTORY  COMPLETION  PROCESS 
SHEET  2 OF  2 9 MAR  1975 
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FOOD  SERVICE  SUBSYSTEM 
CLINICAL  SUPPORT 
DIET  ORDER  EVALUATION  PROCESS 
SHEET  1 OF  1 9 MAR  1975 


FROM  SHEET  1 


FROM  SHEt  r 3,4 


FOOD  SERVICE  SUBSYSTEM 
CLINICAL  SUPPORT-OUTPATIENT 
NUTRITION  CLINIC  PROCESS 
SHEET  5 OF  5 9 MAR  1975 


TRAY/FEEDIIMG 


FOOD  SERVICE  SUBSYSTEM 
CLINICAL  SUPPORT-INPATIENT 
TRAY/FEEDING  CANCELLATION  PROCESS 
SHEET  1 OF  1 9 MAR  1975 


FROM  SHEET  1 lANDI  THIS  PAGE 
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FOOD  SERVICE  SUBSYSTEM 
CLINICAL  SUPPORT-INPATIENT 
MENU  FINALIZATION  PROCESS 
SHEET  1 OF  1 9 MAR  1975 


t FOOD  SERVICE  SUBSYSTEM 

process  CLINICAL  SUPPORT  INPATIENT 

COMPLETED  ) MENU  SELECTIONS  CANCELLATION  PROCESS 

SHEET  1 OF  1 20  NOV  1975 


FOOD  SERVICE 

CENTRAL  DATA  BASE  MAINTENANCE 
SHEET  1 OF  13  26  FEB  1975 


FOOD  SERVICE 

CENTRAL  DATA  BASE  MAINTENANCE 
SHEET  2 OF  13  26  FEB  1975 
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FOOD  SERVICE 

CENTRAL  DATA  BASE  MAINTENANCE 
SHEET  11  OF  13  26  FEB  1975 
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ABBREVIATIONS 


AIR  EVAC'D 

air  evacuated 

AMIRL 

additional  menu  item  requirements  list 

AMT 

amount 

APPRO,  APPROP 

appropriate 

APPT,  APPTMNT 

appointment 

ASAP 

as  soon  as  possible 

ASS  EM 

assembly 

ATTEND,  ATTDNT 

attendant 

AUTH 

authorized 

AWOL 

absent  without  leave 

BEG 

beginning 

CALC'S 

calculat ions 

CD 

Clinical  Dietetics 

CDB 

Central  Data  Base 

CHNG 

change 

CLC 

cart  loading  guide 

COMMS 

comments 

CONT 

control 

COORD 

coordinator 

CP 

care  provider 

CS 

clinical  support 

DEL 

delivery 

DETERM 

determine 

DH 

dining  hall 

DIET 

dietetic 

DISPEN 

dispensing 

DOCU 

document 

DRS 

dining  room  service 

DUP 

duplicate 

EQUIP 

equipment 

EVALU 

evaluation 

EXP,  EXPIR 

expiration 

FINN 

Financial  Management 

FS 

Food  Service 

HOSP 

hospital 

HX 

history 
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IC 

Inventory  Control 

It) 

i dent  t f i cat i on 

INFO 

information 

INDIC'l) 

i ndi cated 

IN’O,  INGRF.D 

i ngred lent 

IN  IT 

initiate 

INSTR,  INSTRUC 

instruction 

INV,  INVKN 

i nventory 

U)i01 

Local  Data  Base  Maintenance 

LOG 

locat i on 

LOC;  TECH 

logistics  techician 

MAIN! 

ma intcnance 

M.VX 

maximum 

MKI) 

med i cal 

MGR 

manager 

MGT 

management 

MIN 

m i n imum 

MU’ 

menu  item  preparation 

fiirs 

menu  item  preparation  scheduling 

niQRE 

menu  item  quantity  requirements  li 

not) 

mod i f Icat i on 

MSTR 

master 

NDG 

nourisliment  delivery  guide 

NtX,  NF.CES 

necessary 

NOUR,  NOURMNT 

nour i shment 

NPO 

nothing  by  month 

NUTR 

nutr i t Ive 

ORIG 

original 

PAD 

Patient  Administration  Division 

PAS 

Patient  Appointment  and  Scheduling 

PERS 

personnel 

PERT 

pert i nent 

PHY,  PHYS 

phys i cal 

PEG 

package 

PM  I 

prepared  menu  item 

POTKN 

potent ial 

PREP 

preparation 

PKOC 

process 

PROD,  PRODUC 

produc  L i on 

PS 

production  schedule 

PI,  PIN 

pat  i ent 

PIA 

patient  tray  assemhiy 
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ABBKKVIATION'S  cont. 

QC 

Quality  Control 

QTY,  QUAN 

quantity 

RAND 

random 

RDING 

recording 

REFRIG 

refrigerator 

REQ 

request;  requisition 

REQ'D 

required 

REQMNT,  REQ 

requirement 

RM 

room 

SAMP 

sample 

sen  ED 

schedule;  scheduled 

SD 

service  day 

SELEC(s) 

selection(s) 

SHT 

sheet 

SI 

seriously  ill 

SOP 

Standing  Operating  Procedure 

SPEC 

special 

SPECS 

specifications 

STOR 

storage 

SUPR 

supervisor 

SVC 

service 

SYS 

system 

ti:mp 

temperature;  temporary 

TRAN SAC 

transaction 

VAL 

value 

VS  I 

very  seriously  ill 

w/ 

with 

W/DRAWAL,  W/DRWL 

withdrawal 

W/in 

within 

W/0 

without 

A t 

time  elapsed 
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